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PENDUGAAN UMUR SIMPAN BERBENTUK FOOD BARS BERBASIS 
TEPUNG MILET PUTIH (Panicum miliaceum L.) DENGAN 
PENAMBAHAN KOYA IKAN GABUS - TEPUNG KEDELAI SEBAGAI 
PRODUK PANGAN DARURAT MENGGUNAKAN METODE 
ACCELERATED SHELF LIFE TESTING (ASLT) ARRHENIUS 
 
JAJA DWI RISWANDA 
H 0913042 
RINGKASAN 
Food bars berbasis tepung milet putih dan koya ikan gabus – tepung kedelai 
adalah salah satu produk inovasi pangan darurat. Sebagai produk pangan darurat, 
food bars berbasis tepung milet putih dan koya ikan gabus – tepung kedelai telah 
memenuhi standar batas  umur simpan pangan darurat yang masih layak konsumsi 
minimal 15 hari setelah pangan darurat diproduksi. 
Penelitian ini bertujuan untuk mengetahui kinetika penurunan mutu dan 
umur simpan food bars berbasis tepung milet putih dan koya ikan gabus – tepung 
kedelai selama penyimpanan (28 hari). Atribut sensoris yang digunakan pada 
pendugaan umur simpan food bars berbasis tepung milet putih dan koya ikan 
gabus – tepung kedelai meliputi atribut warna, rasa, tekstur, kemudahan ditelan 
dan overall. Sedangkan suhu yang digunakan adalah 40, 45, dan 500C. Penentuan 
umur simpan food bars berbasis tepung milet putih dan koya ikan gabus – tepung 
kedelai dilakukan dengan metode Accelerated Shelf-Life Testing (ASLT) 
pendekatan Arrhenius. 
Hasil penelitian menunjukkan bahwa selama penyimpanan, food bars 
mengalami penurunan mutu dari semua atribut. Kemudian diperoleh umur simpan 
food bars berbasis tepung milet putih dan koya ikan gabus – tepung kedelai  
selama 28 hari untuk formulasi 1, 30 hari untuk formulasi 2 dan 31 hari untuk 
fomulasi 3. Hal ini menunjukkan food bars berbasis tepung milet putih dan koya 
ikan gabus – tepung kedelai telah memenuhi syarat untuk standar pangan darurat 
yang ditetapkan oleh US Agency of International Development (USAID) yakni 
selama 15 hari. 
 
 
 
 
 
Kata Kunci  :  Arrhenius, ASLT, food bars, ikan gabus, kedelai, milet putih, 
pangan darurat, umur simpan 
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SHELF LIFE PREDICTION OF FOOD BARS MADE FROM WHITE 
MILLET (Panicum miliaceum L.) WITH ADDITION OF SNAKEHEAD 
FISH - SOYBEAN FLOUR KOYA AS EMERGENCY FOOD PRODUCT 
USING ARRHENIUS ACCELERATED SHELF-LIFE TESTING (ASLT) 
METHOD  
 
JAJA DWI RISWANDA 
H 0913042 
 
SUMMARY 
 
Food bars made from white millet flour and snakehead fish - soybean flour 
koya is one of emergency food innovation products. As an emergency food 
product, the food bars have met the minimum standard of shelf life of emergency 
food which is still feasible for consumption at least 15 days after the emergency 
food is produced. 
The aim of this research is to know the kinetics of quality degradation and 
to estimate the shelf life of food bars made from white milet flour and koya 
snakehead fish koya - soybean flour during storage (28 days). Atributs used in the 
estimation of shelf life of food bar made from white milet flour and snakehead 
fish koya - soybean flour include color, taste, texture, ease of swallowing and 
overalls. While the temperature used is 40, 45 and 500C. Determination of shelf 
life of food bars made from white milet flour and snakehead fish koya - soybean 
flour is done by Accelerated Shelf-Life Testing (ASLT) method Arrhenius. 
The results showed that during storage, all the atribut quality of food bar 
have exprerienced degradation. Moreover, it was obtained that the shelf life of the 
food bar that is made from white milet flour and snakehead fish - soybean flour is 
28 days for formulation 1, 30 days for formulation 2 and 31 days for fomulation 3. 
This shows that food bar that is made from white milet flour and Snakehead fish 
(Channa striata) koya - soybean flour is qualified for 15 days shelf life which is 
the emergency food standards established by the US Agency of International 
Development (USAID). 
 
 
 
 
 
 
 
 
Keywords :  Arrhenius, ASLT, emergency food, food bars, shelf-life, snakehead 
fish, soybean, white millet 
